
DARK BLUE FOR EVENING WEAR.
. :

" BV A>.\K RITTENHOl'SE. ,

No one who keeps a sharpened
leather eye on the movements of
fashion failed to see the tendency to¬

ward dark blue for wear under the
electric light as soup as winter gayety

This movement was all the
more remarkable because the color
fiad given way to beige and gray and
Mack for the things we wear^ in the
day. The reason for the'incoming of
the sunshine shade into the night
Jights was the slight weariness
shown by the dressmakers toward all
black costumes.
The blue that is chosen is not ex¬

actly the shade known as marine. It
1s sapphire, which indicates that it
"has more warmth and sparkle than
auy other kind of deep blue. There
nre admirable glimpses in it of
sayetv. Soberness, such as one wants
or rather accepts, in street colors is
definitely lacking.
The dyers have done their job well.

They have got into blue velvet es¬

pecially the depth of tonfe they have
j>ut into ruby velvet, which is by way
of being one of the most' selective

aors of the hour.
he dressmakers began to show

tboir predilection for dark blues in
formal evening gowns as soon as the
intense hot weather set*i>1 last sum¬
mer \Vliich marked the time for the
opting guns in the fashion battle,
The fabrics they chose were velvet',
sat»A, a fine georgette crepe, with the
decided preference given, to velvet.
Not only were these materials built

into low frocks for brilliant occasions,
btrt into afternoon coat suits of the
kind chosen by the American more
than any other race of women be¬
cause of their»intensive social life be¬
tween the hours of 4 and 7. The Eng¬
lish and French have adopted much
6f*our life in this particular for the
daily dancing and tea drinking which
they do in public now is sufficient evi¬
dence that they think we have some¬
thing on our side.
Sapphire blue velvet coat suits are

¦worn, therefore, at whatever gayeties
are offered before dinner, and the
.££ock of blue is as much sought as
the suit. It is trimmed with fur
rather than embroidery, not lavishly,
but in the banded Victorian manner
which has crept into fashion with
bhie Bristol, gaudy parrots, gauntlet
gloves and needle point chairs.
The sketch shows a formal evening

frock cut on lines which every wom¬
an kDows from usage. It is topless,
waistless, sleeveless, but the skirt is
Icmg and the hips are accentuated.

lis glory lies in the girdle. There
is nothing startling about this, for
the dressmaker of this season thinks
©/.her girdle first and the frock after¬
ward. The latter is chosen to use the
tprmer.
This particular girdle is woven of

e&pphire and steel beads, for it is use¬
less to expect that this metal is not

FORMAL EVENING FROCK«OF SAP-
PHIRE BLUE VELVET IN A SOFT
WEAVE WITH ORIENTAL GIRDLE
OF STEEL AND SAPPHIRE BEADS
AND DEEP FRINGE TO MATCH.

called into play on every frock; there
13 a deep fringe at one side made of
the same beads and clashing against
the ankle as one moves. Pleasant
thought, suggestive of ancient cap¬
tivity. but seemingly accepted with¬
out protest by women. Possibly they
are so free today they rather fancy
the symbols of Captivity.

Personal Health Service
o - By WILLIAM BRADY, M. D:

*. Noted Phyaieian and Author > .

(Signed letters pertaining to-personal health and hygiene, not to disease diagnosis or treat-
vmt. will be answered by l>r. Brady if a stamped, self-addressed envelope is inclosed,
letters should be brief and written in ink. Owing, to the large number of letters received,
onlj* a few can be answered here. No reply can be made to queries not conforming to instruc¬
tions. Address Dr. William Brady, in care of The Star.)

The Diet of a Nonagenarian.
Old Man from Missouri writes:
-I will be ninety-one years old in a

few months. Can you give me a few-
hints about food.what -kind of food
I- should eat in order to enjoy and
prolong life? What food and* drink
would you take if you were in my
place in respect to age.

_

If X -were ninety-odd I'd enjoy.
But, see here, my good friend from

g5T»Jrtftffi asWSj.&KeSofUi?neetay.

iS'ari-iW

STn" taC Potato, with somewifteor fish or egg cooked to taste

mmms®2 cud of tea instead of milk some

SSsS sSrsaagjthat he ate so much that ne

¦weighed 448 pounds at thirty
Kstless. lethargic and short of breath.

^dieted" on" milk^nd vegetables
"Hft even began to exercise freely theexercise befng free and Cheyne bemg

( ^iirdo^rm^ft^iVcheyne
I ^ounirregai^d
SSMESrI years, long enough to write a classic

SKr
! ln.d°.f' 431» man, after fifty, oughtiaSUfcrajSSdl?tempersra^d prfslrveahis senses and^SryV.rrgronheab«

.«dy|ewlbfy, and at last! descend out of life « he "cended
' ^notbTconfVscd byWat Ideao.f
'?££*£ wen? Sy ^e/enVin thole51?" nearly everybody having the

i ltAa'lde from all the good mystery|

' §3%a hwee«E?-"o-»Se?of^e^fv£w»f every day when I am ninety-^2 so that I shall become no namby-*. w sitting beshawled by the fire-
watching the clock for medicine time.

, H1JESTIOSS ASD ANSWERS.
| .

Thr ju*fct Idea tor a Mother.
This Is the second_Mme_I_have_writj

Upholstering
TO UPHOLSTER YOUR
3-PIECE PARLOR SyiTE

Jg* Furniture
By our experts at prices which
are 2S per ctfnt lower than any
other concern m Washington.
New York Upholstering Co.

619 F St N.W.
Fhoie. Write « Call

I Will Bdac «¦»»!*«
PhOM Main M87

ten you for advice. Your answer to

my first letter proved more valuable
to me than the advice of a physician
to whom I paid $75 for attendance in
confinement. My baby is very healthy.
How soon may the band be removed?
Am I doing myself harm by going:
without' corsets? I do not wear even
a girdle, and my well meaning friends
prophj^jy all sorts of sad fates for
me. l weigh 115 pounds' and have
been called "vulgarly healthy/' 1
have several medals won in swim¬
ming, and I swim at least once a
week the year round. I also do a
series of exercises at home night and
morning to keep 'myself in good
physical condition..(Mrs. W. K. B.)
Answer.The band should be dis¬

carded as soon as the navel dressing
is discontinued. You are wise to omit
corsets and other splints and sup¬
ports, and keep your own muscles in
proper condition to support you. You
will preserve both health and figure
by such a course. *

Windsor castle* is the oldest royal
residence in the world.

MENU FOE A BAT.
BREAKEAST.

Apples
Barley Crystals Broiled Bacon

Milk Toast Coffee
LUNCHEON.

Oatmeal Tlmbale -with
Cream Sauce

Bread and Butter .

Currant Jelly Cocoa .
DINNER.

Baked Ham Mashed Potatoes
Cabbage au Oratln

Apple and Celery Salad
Cheese Pincers

Bread Pudding Coffee

. Hock Goose With Sauce.
Put two cups of bread crumbs

in a pan with two cups of water,
cook for a few minute^ add six
hard cooked eggs chopped, take the
pan from the Are and add two cups
of black walnut meats and two cups
of boHled rice. When this is well
mixed, add three raw eggs slightly
beaten, one tablespoon of gratedj
onion and salt, pepper and grated
nutmeg to taste. Form this into
the shape of' a tfoose, reserving por¬
tions for legs and wings. Take one
tablespoon of the mixture in your
hand ^id press It Into*the shape of
a leg, T>ut a piece of dry macaroni
into it for a bone and fasten it to
the goose. Do the other side the same
way. Form the remaining portions
Into small pieces looking like wings
tucked under. Press them to the
side of the goose, brush the goose
over with melted butter and bake
for ono hour. Serve with apple sauce.

LISTEN, WORLD!
BY ELSIE ROBINSON",

Women are remarkable creatures and
they're going to be more remarkable.
But they are not remarkable in the way
most of them think, and it's time some

one informed them of the fact. For in¬
stance, there's this treasured tradition
that a wife inspires her husband to
great deeds merely by being his wife.
that he succeeds "because he loves her"
and she thereby deserves credit for the
performance. Also the idea that wives
are divinely appointed to guide a man
in his business affairs.
A wife can Inspire her husband, but

OEDDING RING5 BE5TOCO
NO "P5YCHIC TOWER.

®
she can't rlo it merely by wearing his
wrddlng ring, receiving his love and
letting him pay her bills. The upkeep
of a husky young woman duesn't neces¬
sarily spur a man on to glory. If a
decorative appearance and expensive
habits can arouse 'a man's ambition,
then a good auto has it all over most
wives.
A wife can only inspire a man in so

far as she qualifies for practical part¬
nership and serves his actual needs.
her advice is only good in so far as it
is backed with hard sense and a work¬
ing knowledge of life. We cannot grow
ourselves or help others to grow save
by grit and grins and elbow grease.
IA wedding ring bestows no psychic
power. It merely bestows a man-sized
job. I do believe that it is the most
beautiful job in the world for a woman
and that through it she can best serve
her loved one and the "nation. But
it must be actual service, else she and
and her Job are not worthy of standinng
in polite society. If you want to share
in the laurels dig in, sisters! There is
no other way.

At a wedding recently celebrated
in an English village the entire party
rode to and from the church on horse¬
back.

Lnupd. A.KlpKqnqn

A Week's Dinners for the Harried
Woman Worker.

This morning's mall broufcht me a

letter which reads: "I am writing for
a bunch of ua who are married wage
earners. When we leave the shop for
our homes at night we have to do our
marketing and then get dinner for
our husbands. Would yo» help us by
prlntihg a whole week's set of dinner
menus that we could get in a hurry,
after getting home at night? It's so
hard to think up good meals that we
can get in about half an hour. Andthey must be substantial, for our
men folks need hearty meals."I take pleasure in helping out thesegirls with the following:Monday Night's Dinner..Cold meatleft from Sunday's roast. Boll justtwice as many potatoes as you needfor this meal.so you'll have eomecold tomorrow night for hash. Openand heat a can of string beans. Dice
a couple of bananas and a couple of
oranges, mix them, then sprinkle with
sugar, for dessert. Bread, butter and
coffee are taken for granted in these
menus. Also pickles, rellshe. and
other such things that help to make
a meal taste good.
Tuesday Night's Dinner..Hash frqjnthe last bits of Sunday's roast and

the cold boiled potatos on h^nd. Open
and heat a can of tomatoes. Make a
cornstarch pudding (this is a quickly
ade dessert, and the egg in it helps
make the meal substantial).

Wednesday Night's Dinner..Ham¬
burg steak meat balls. Make a double
quantity of white potatoes again (half
for tomorrow night) and mash them
all. Open and heat a can of peas'.
Pare, core and dice a couple of apples.
Put them over the Are with water to
cover - and boll them about twenty

minutes, or tfll soft, then sweeten
them to taste. This apple sauce Is

even better If a dash of ground cin¬
namon Is added for flaror, or a little
lemon Juice or a drop or two of
vanilla extract.
Thursday Jilght's Dinner..Buy two

or three fUices of raw ham and broil
this as you would chops. Make po¬
tato cakes from the cold mashed po¬
tatoes you have on hand, frying the
cakes a rich brown. Cut up a few
stalks of celory, put It on the fire
with water to cover and boll It till
soft, then drain It and "cream" It

by adding- a little milk, butter, flour
made with the minute tapioca.which
and seasoning's. Tapioca pudding;
takes only about twenty minutes.
Friday Night's Dinner..Make a sal¬

mon loaf.recipe printed Wednesday.
November 39. Double quantity of
boiled potatoes (half for tomorrow
night's dinner). Open a can of com,

turn It Into a baking dish, add a beat¬
en egg and! seasonings and bake
twenty minutes In a hot oven (as
long as you have to light the gas
oven for the salmon loaf, you might
as well bake other dishes). Pare, core
and cut up four apples Into a buttered
baking dish, adding an equal quantity
of bread crumbs and one cup of
brown sugar; bake this "apple Betty"
twenty minutes, then servo hot with
hard sauce mado by creaming butter
and brown sugar together and flavor¬
ing it with vanilla extract.
Saturday Night's Dinner..Chops.

Cold boiled potatoes fried with strips
of raw onion. Stewed prunes (soak
over night before stewing).

Six*pounds is about the weight of
a swarm of wasps.
The best oysters for eating are

eighteen^honths old.
Only exported Dutch cheese Is col¬

ored red on the crust.

FLAVOUR .the charm of

iiSALADA'II
is in its unique flavour of rich delicacy. And It
neyer varies. All grocers sell "Salada"^iasealed metal packets only. Ha!

Bayer on Genuine Aspirin.say "Bayer
Ur.less you look for the name

"Bayer" on package or on tablets you
may not get genuine Aspirin pre¬
scribed by physicians for twenty-one

?ears and proved safe by millions,
ake Aspirin only as told in the Bay¬

er package for Colds, Headache, Neu¬

ralgia, Rheumatism, Earache. Tooth¬
ache, Lumbago and. for Pain. All
druggists sell Bayer Tablets of As-

Sirin in handy tin boxes of 12, and In
ottles of 24 and 100. Aspirin is the

trade mark of Bayer Manufacture of
Monoaceticacidester of Salicyllcacld.

"Wear-Ev^H
Two-Quart ^AluminumM Double Boiler

For a LIMITED TIME only
WEAR-EVER

Regular
price
$3.35

TRADEMARK
.MADE IN U.2. Aid

Another money-
saving opportunity

Any "Wear-Ever" store can supply you with this TWO-quart,

another opportunity to get a "Wear-
Ever" utensil.one that is mostpopular
and most useful.a cooking utensil
that will give years and years of daily
service i$ YOUR kitchen.one that
will enable you to prove the wisdom
of looking for the "Wear-Ever* trade¬
mark on the bottom of every cooking
utensil that you buy.
And always remember that if a "Wear-

Ever" utensil that costs $1.00 were made
only sHghtly less thick and of metal a very
little softer.a difference in hardness and
thickness you could not tell by looking at
the utensil nor by feeling it.that $1.00
"Wear-Ever* utensil could be sold to you
forless than 70c.afactworth rdnembering
if you are tempted to buy aluminum utensils
simply because they are cheap. m

'

V Get your "Wear-Ever"
Doable Boiler TODAT

THE ALUMINUM COOKING UTEN$IL CO.
*N«w Kmninttoo, Pa.

"Wear-Ever* DopHe Boiler for $1.98.

An Upstairs Laundry.
The time was when the least de¬

sirable place In the house was
deemed good enough for a laundry.
That was the time when of all the
work connected with a house the
one thing that no woman dia her¬
self was the washing. The proof of
absolute poverty always was In hav¬
ing to do one'a own washing. In
those days the'laundry was always
poked off In the cellar or basement
of the house. No one asked very
many questions about the light or
ventilation there. It seemed to be
taken for granted that if a woman
was hard up enough to have to go
out to (he toilsome task of washing
she wouldn't be apt to ask any
questions about her working quar¬
ters.
Only of very rccent years has the

washing of clothes in the household
received the scientific consideration
that has for many years been di¬
rected to food preparation, meal
planning, or the proper cleaning and
care of living rooms and bedrooms.

.

Electric and other mechanical wash¬
ing devices have brought the task
of -washing up many, many pegs in
the scale of household tasks. And
now there are many women who
would very much rather do their own
washing than to wash dinner dishes
or bake cake. Women in the home
are becoming Immensely Interested
in the various processes of clothes
washing. They are beginning to real¬
ize that It Is almost as Important to
have their clothes washed under
hygienic surriundingi as to ht^ve
their food cooked under such sur-1
rounding*.
Even If a woman has not the con¬

venience^ a mechanical or electric
washing machine, the stationary tub
of fairly recent introduction makes
washing clothes almost child's play
compared to what it was.

Germany Is consuming much less
of certain articles than before the
war; the annual consumption of sugar
per head has decreased nearly nine
pounds and coffee and tea over three
pounds. ;

Gumbo Filet With Oyster*.
To one quart of chicken Block add

the liquid from a quart of oysters and
two ounces of finely chopped cooked
ham. Thicken with six tablespoons of
flour rubbed to a paste with 'a little
water and stirred into the broth; add
the oysters and let them cook until
the gills separate, then stir in one-
fourth teaspoon of powdered mixed
herbs and serve with small croquettes
of boiled rice, no larger than a thimble,
fried in deep fat until brown and added
to the dish.

Apricot Glue.
Take one-half pound of dried apri¬

cots soaked several hours in cold
water and cooked slowly to a pulp,
rub through a fine sieve, adding «
little wpter if necessary. Measure
and reheat. Add one-half cup of
sugar to each cup of pulp and cook
stirring constantly, until thick ami
sirupy. Use as a glaze for fruit tarts
or pastries.

SAVEMONEY
By Trading at the A & P Stores

Quaker Oats, Q
Save 2c a Package

c
Sm'l
Pkg.

Fancy
Evaporated

Peaches,
Save.
2c
a Lb. 17C

A
Lb.1

Holiday
Shop Early-

Walnuts, large, meaty, a lb .

Mixed Nuts, a lb
Brazil Nuts, a lb . w . . . .

Almonds, a lb
Figs, Ali.Baba, a lb
Dates, Ali Baba, a pkg. . . .

Cranberries, fancy choice, lb

35c
27c
20c
32c
35c
20c
20c

EGGS, Every Egg
Guaranteed 45 Doz.

National Biscuit Company
Cracker Specials

Peanut Cakes .

Cream Drops. .

Nabiscos, Anola, pLotus, Ramona er

. a lb., 20c
a lb., 28c

Sugar Wafers Pkg. 8c
Corn Flakes .....pkg., 8c
Pink Alaska Salmon. 12c
Domestic Sardines can, 5c
Sultana Tuna Fish, "JJ?........ 29c
Jell-O.... * .......... 10c
Jiffy-Jell 8c
Minute Tapicoa...... ...13c
Shaker Salt . . .10c
King Haakon Sardines.... 14c

Cocoanut._ s _ can, 15c
uratfa «^A«nSi»Spaghetti ,, a i ¦» ¦ ..... 15c
PureHoney a bot, 15c
Sultana Table Syrup, small bot., 18c
Aunt Jemima Buckwheat 17c
Aunt Jepima Pancake 15c

Borden's Eagle Brand can, 21c

Challenge Condensed Milk..*.14c
Borden's Evaporated Milk, 11c
Borden's Evaporated Milk, 6c

Franco-American Spaghetti 15c
Heinz Sweet Pickles..... 22c
Heinz Cider Vinegar...,. 19c
Sultana Fish, small can 15c
Minute Tapicoa. pkg., 13c
Baker's Cocoa, % lb .21c
Baker's Chocolate, % lb 19c

HIPOLITE
Marshmallow Cream... .. .26c
Gulden's Mustard... >¦:¦».... .. 13c
Brer Rabbit Molasses 10c

CHOICE DRIED

LIMA BEANS, Z Lbs- ID
BOK/W

Coffee
Supreme
A & P Sole
Distributor*

Orange Pekoe Tea
y4-Lb. Pkg. | %-Lk Pkg.

12c 23c
Fancy

Creamery

BUTTER,
Direct From
*The Choicest
Creamery
Districts 48 Lb.

POTATOES, 15 u.42cMeatv .Large, Meaty
Big Value

IMPORTED VIRGIN

PURE OLIVE OIL
Impossible to Procure Better Direct Front Italy to us

Pt 29c, Pt 49c, Qt 89c
A ATLANTIC& PACIFIC TEA

CO.

A STORE IN YOUR NEIGHBORHOOD


